KITCHEN & 
DISHWASHING 
EQUIPMENT 








Complement your kitchen plans, large or small, by specifying 
products of Hobart. 

The broad line of Hobart equipment includes the right com- 
bination to speed any food operation — each step from weigh- 
in to preparation right on through cleanup. The right machines 
working together produce the greatest capacity at the lowest 
true cost. And, Hobart offers the largest network of sales and 
service offices. 

The following 15 pages contain specifications and highlights 
on the complete line of Hobart kitchen and dishwashing ma- 
chines and KitchenAid products for the home. For more speci- 
fic details, call your Hobart representative or write to Dept. 
SC, The Hobart Manufacturing Co., Troy, Ohio. 


HOBART. 


Quality All the Way 
THE HOBART MANUFACTURING CO., TROY, OHIO 

















venience of layout, amount of food and length of time it has 
remained on dishes, relative hardness of water, industry of 
the operator and fluctuations in flow of soiled dishes. 


HOBART 


2 MOTORS & PUMPS. Highly efficient motors, pumps (Weir 
Selection Factors Tested) and wash systems — designed and built by Hobart 
1 CAPACITY RATINGS (mechanical) represents the maximum _{0",eneh particular model — assure the, proper vlume of 

Se th Se on ape "10% of ne ea Collars are available when specified for washing plasticware. -) 

oO s “ Ps 
pacity. 3 PUMP CAPACITY. These figures indicate volume of water 
Rating in “Persons Per Meal” represents size of machine circulated over dishes and have no bearing on water con- 
ordinarily recommended for establishments feeding the sumption. When tank has been filled, water is circulated 
number of persons indicated for peak demand. by the pump. 

Production of clean dishes will vary with type and con- 4 HEATING EQUIPMENT. Heating equipment is supplied to 


ee 
glasswashing and 


dishwashing machines 


keep the water hot in the tank, or tanks, of the machine. 
(Electric Heat available for all dishwashers except Model 
UM.) When electric heat is specified on any dishwashing 


When electric heat is specified on any dishwashing machine, a dis- 
connect switch is recommended. It should be located in the line 
ahead of the machine, by the electrical contractor at the time of 
installation. This disconnect switch not furnished by Hobart. 





Rack size on SM-6T2 only is 16” x 16”— 

average 15 dishes or 30 glasses per rack. ¢ 
UM-4 and UMP-4 racks special. 

£"D’’ after UM model numbers indicates 

dual water inlet. 

*Approved by N.S.F. and listed by U.L. 

**Listed by U.L.——Not subject to N.S.F. 

i) -" Sanitizer Models —N.S.F. approved. 


glasswashing machines 


:3 


UMP-4 
UMP-4-D 


brush type 


, 


r UM-4* UMP-4* 
SQ-21 UM-4-D*+ UMP-4-D*+ 
CAPACITY RATINGS (MECHANICAL) See 1 HOBART MODEL cold water BWS-1** BW-10** 
type UM-C4e UMP-C4e 
UM-C4Die UMP-C4D te 
Persons per Meal: Recommended for Serving Approximately ......... IS | | 
RACKSUDER HOUR (1OT4 X19?) ook cc ccs cscs ce se vewihelews chneue ss | ) 
Dishes per Hour (Average 25 per rack) ........ ccc cccccccaccaccees | | 375 | 375 | 
Glasses per Hour (Average 45 per rack) ..........ccccccecccccccees Up to 450 Up to 250 Over 500 675 | 675 
FLOOR SPACE — (Inches) Table to Table Length ................00. 24 | | 
MOFOR— Hobarbuitt—See 2 cae | y Zl 
i ‘ 
ANK : 
et 2% 2% | 
PUMP CAPACITY —See 3 45 45 


Gallons per Minute — Weir Test 


HEATING EQUIPMENT — See 4 (For keeping power wash and/or 
power rinse water hot) 


Gas BUINEr 2.0... ccc ccc cncsewcsncnsaeas ccuine a . 

Steam) INJECtOrS .. 0... sess secccccnce gece ete tne h tn pig ole eee Ce omatic 

BIEEtHC MEAtINg UNIT... 0. ccc caves cease sc cae) tere cycle. : F 
Sine liked Hot water Consumption: 
BURNER CAPACITY — (With Natural Gas) — Cu. ft. per Hour ........ UM-4 & UMP-4; 424 gal. 


RINSE — See 3] — Minutes operated during hour of capacity operation 
(12 second rinse per rack on T2 models) 
(15 second rinse per rack on T3 models) 








165° water per rack. 
UM-4-D & UMP-4-D, 

2% gal. 140° water 

& 2% gal. 180° water 


per rack. 

RATE OF RINSE FLOW—Gals. permin. kc eve ee eee eee : 

WIeZOMIDSEIGW ELESSIIC .........00cc0cerccceccstcescceccuvas 4.6 UM-C4, UM-C4D, 

PP OMIRMOWIETCSSUTC 0.0.5.0. eee ees cc cenccsccescsvevcccee 5:2 | UMP-C4, & UMP-C4D, 

2 

RINSE CONSUMPTION — Gals. per hr. — MAXIMUM spre tale ae 

Ie 20) I BLO Aye So 1G 5 oa ee hee een per rack 

Pes, (oes Sto So | rr : 


STEAM CONSUMPTION — Pounds per hr. — MAXIMUM 
Approx. 30 Ibs. per hr. = 1 boiler h.p. (BHP) 
Dishwasher, based on 20 PS! steam and on customer 
supplying final rinse water at 180°F. minimum ................ 
Steam Booster, if used, based on 20 PSI steam — 20 PSI water 
flowing — 130° entering water raised to 180°F. min. (50°F. rise) 


PEAK RATE OF DRAIN FLOW — Gals. per min. 
(Initial rate with full tank) 


SHIPPING WEIGHT CRATED — Approx. Ibs. 








Flow rate must be 
minimum of 
5 gal. per minute. 


15 15 


165 225 








machine, a disconnect switch (NOT furnished by Hobart) Pressure regulators are recommended when the flowing 


is recommended. The disconnect switch is to be supplied pressure exceeds 25 lbs. 25b 
and installed by the electrical contractor and connected in 2 Rate of flow — The figures indicate relatively high momen- “Ho- 
the heater electrical supply circuit ahead of machine at the tary requirements of the models on which operation is in- 
time of installation. termittent (Models SM-6T2, LM-3T3, WDR-1 and the 


_ : = Ape AM Series). For these models ample storage capacity 
SeRINSE MS lER w adequate supp) ee should be included in order that the ‘“‘non-flowing” periods 


[rr sential to the successful operation of any dishwasher. Se eeiccd for building upthe cupels. 


Actual consumption of hot water by any machine will vary : 
with pressure of the supply, speed at which machine is op- On automatic models (C-44, C-54, C-64, C-81, CS-100 and 


erated and the general dish table layout. 
In estimating hot water requirements for the installation, 


CS-117) rate of flow is lower, but hourly consumption is 
higher due to greater machine capacity and rinse water con- 
sumption proportional to the number of racks washed. 


the following points should be considered. ; — j 
3 Temperature — National Sanitation Foundation Standards 
1 Pressure — A flowing pressure of 20 Ibs. is ideal for a good require a final rinse of 180° F. minimum registered on the 
rinse. ga Pressure” is that indicated on a pressure final rinse thermometer to insure sanitation. Where regular 
| gauge installed at the inlet side of final rinse valve and read hot water supply is below this point, a booster heater is 
when rinse is flowing. recommended. 





















































} NOTE 
Lower front = 
P panels not AN ; 
standard cae 
‘ 1 
Up to 50 100/250 100/250 100/250 100/250 100/250 | 125/300 
38 | 53 51 55 | 50 | 54 60 
570 1325 1275 1375 1250 ) 1350 . 1500 
1140 2385 2295 | 2475 | 2250 / 2430 | 2700 
22 25, 25Y, 25Y, 25Y, 25Y, 25, 
Yy, 1 1 1 1 1 yg 
5 18 18 18 18 18 Mea 
50 130 175 175 175 175 Ase 
: Optional — Non-Regulated 
Sn RSE, ——_ Optional — Non-Regulated »>—_____——_ a Ree 
watt ie es pres a tA 2-5000 watt 
| . 12 12 12 | 12 | 12 
. | 
f 7 , 13.2 10.2 13.8 10 13.5 10 
: 6.8 9.5 8.9 8.9 8.9 8.9 8.9 
| 78 10.8 9.9 9.9 9.9 9.9 9.9 
51.7 ) 126.0 : 91.0 122.8 89.0 120.0 89.0 
58.5 142.6 ) 101.0 136.6 99.0 133.6 99.0 
f 43 43 43 43 43 86 
5 60 60 60 60 60 60 
28 42 42 42 42 42 42 
290 600 600 | 600 ) 600 | 1050 
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HOBART 


automatic rack-conveyor 
dishwashing machines 


When electric heat is specified on any dishwashing machine, a dis- 
connect switch is recommended. It should be located in the line 
ahead of the machine, gby the electrical contractor at the time of 
installation. This disconnect switch is not furnished by Hobart. 


Entire C-Line Dishwashers listed by 
U.L. and approved by N.S.F. 


SEE SELECTION FACTORS — PAGES 2 & 3 





CAPACITY RATINGS (MECHANICAL) See 1 HOBART MODEL - WS-22 
(Standard) 
Persons per Meal: Recommended for Serving Approx. ..............eee00- 
Racks per Hour (1934 x 1934”)... geet a eee. “= These Pre-Wash Units are operated by 
and directly connected to Models = 
C-54, C-64 and C-81. © 
Conveyor Speed — Feet per i Re on oo 
Dishes per Hour (Average 25 per rack) .......... cece cccccccccccccecces 
a é i : : Dishwasher table to table tength is increased 22” when 
asses per Hour (Average 45 per Ge ) erent ME eh sols J P adding WS-22 and RS-22, and 36” when adding PW-36 : 
FLOOR SPACE — (Inches) Table to Table Length ..............cccccccces 
MOTOR — Hobart-Built — See 2 | | aa oe fe . es Se 
Sa hy yasuies lav sigue ovvevevcvdedieds | | ) a oie “ 
TANK CAPACITY Pour upper Only upper 
TGS ls eae eens. g Gis cates «sass ccccesceeeaveececceeus arms used arms used 


PUMP CAPACITY —See 3 
Gallons. per #Min@te = Welly VEST ieee cc cc vec cess cece cneceee ce 


HEATING EQUIPMENT — See 4 (For keeping power wash and/or 
power rinse water hot) 


Gas Burners .......0066 nec 5 ce ee Se i.e 
Steara ImjectOrs .......666000 56 «oo 2s stent ete ee None Required 
Electric Heating Unit ... 2... 0.402. cu co Speer ener mene ne etene taereten enero oe 
Size Used 2... 006 ccc ee cc es oun 6 0 0 oe eee een eaten aS 
BURNER CAPACITY — (With Natural Gas) — Cu. ft. per Hour .............. 
RINSE — See 5 — Mins. operated during hr. of maximum operation ...... 


RATE OF RINSE FLOW — Gals. per min. 
PilaromiSeGlGOW PRESSUTE . oc .v ccc ccc eaec eee eececwaewe se eocteeaee eeu 
At 20 Ibs. Flow Pressure ......... RO Oo ne eer rere oes, 7 
Rep Celbs eth lOW ENeSSUGG: 2565 25s ae ee bie ce en sb Se cba dhe wa ee ene wba eee 


RINSE CONSUMPTION — Gals. per hr. MAXIMUM 
PERT OMIIDSEIOWeENCSSUTE) .. 255s ec ce csc ew wees aeesectesaeccessvees 
Big 2OmbSIOWENCSSUNG! 005 cs ce ccc eee anew cewew cue ¥sasaewee eee 
Aie2 SMS IOV ERECSSULE ccc cn neces cveccnowesenwenecctecsecevunees 


STEAM CONSUMPTION — Pounds per hr. MAXIMUM 
Approx. 30 Ibs. per hr. = 1 boiler h.p. (BHP) 
Dishwasher, based on 20 PSI steam and on customer 


supplying final rinse water at 180°F. minimum ............. ccc ees 
Steam booster, if used, based on 20 PSI steam — 20 PSI water 
flowing — 130° entering water raised to 180°F. min. .........cc cece 
Note: Figures shown are maximum. 
EXHAUST REQUIREMENTS — Entrance End ............. ccc cccccccccces : ae em 
Cubic Feet per minute — Discharge End ............cceccccccccccccs ’ All exhaust ducts to machine must 
| have locking type damper in each duct. 


PEAK RATE OF BRAIN FLOW — Gals. per min. 
(Initial rate with full tank): ~ .sc eo eee ce cree erect ere ee 





SHIPPING WEIGHT CRATED — Approx. Ibs. 


4 





NOTE 
Lower front 
panels not 
standard 

















| 200/400 300/600 350/700 500/900 350/700 500/900 350/700 200/400 
| | 265 @ 7.4 f.p.m. Vealnest@u7.4epim. | 
194 234 234 360 @ 10 fp.m. 234 360 @ 10 fp.m. 193 152 
| | 7.4. Standard | 7.4 Standard | 
G2 Se 10.0 Optional os 10.0 Optional a sane 





























| 6,650 @ 7.4 f.p.m. 6,650 @ 7.4 f.p.m. . 
4,875 5,850 5,850 91000 @ 10 f.p.m. 5,850 | 91000 @ 10 f.p.m. 4,825 3,800 
| : 11,970 @ 7.4 f.p.m. 11,970 @ 7.4 f.p.m. | | 
8,775 10,500 10,500 16,200 @ 10 f.p.m. 10,500 16,200 @ 10 f.p.m. 8,685 6,840 
. hi ] 
44 53% 63% 80% | 99% 116% ) 13/8” x 6’ Area 12’ x 6’ Area 
(« | | | Pre-Wash 2 " Pre-Wash % | Pre-Wash 1% 
Wash 14% Wash 2 | Wash 2 Wash 14% Wash 1% 
1lY 2 Rinse 14% Rinse 2 Rinse 2 Rinse 1% Drive Unit 42 
| Drive Unit 4% 
Wash 22 Wash 27.7 | Pre-Wash 20 Pre-Wash 20 Pre-Wash 10 Pre-Wash 10 
30.4 37.0 Rinse 22 Rinse 27.7 Wash 22 Wash 27.7 Wash 21 Wash 32 
Rinse 22 Rinse 27.7 Rinse 21 
195 235 Combined Combined Combined Combined | Wash 200 
340 420 548 628 Rinse 200 Wash 215 
Extra Extra Extra Extra Not Available Extra Regulated Optional Regulated 
Stand. Non-Reg. | Stand. Non-Reg. Stand. Non-Reg. Stand. Non-Reg. Standard Regulated Standard Regulated Optional Regulated 
Extra Extra Extra Extra Extra Regulated Extra Regulated Extra Regulated 
1-10 KW 2-10 KW 3-10 KW 3-10 KW -10 KW 3-10 KW 1-10 KW r 
Wash 45 | Wash 45 | | Wash 45 
45 45 Rinse 45 Rinse 45 Rinse 45 40 
| . | | Variable Pending Speed 
60 60 | 60 60 60 60 of Operation 
‘ 6.5 6.5 4.5 4.5 4.5 4.5 
75 Pia 4.7 4.7 4.7 4.7 4.0 7.0 
8.5 8.5 5.2 5.2 5.2 5.2 a3 8.0 
, 390 | 390 390 390 390 390 
450 | 450 402 402 402 402 360 420 
510 510 432 432 432 432 378 480 
: The above figures include 2 gallons 
per minute of final rinse water for 
feed-back to power wash tank. 
6 i.) | 130 143 130 143 | 130 65 
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flight type continuous 
racking automatic 
conveyor dishwashers 


i 
SEE SELECTION FACTORS — PAGES 2 & 3 


FT (flight-type) Models—many additional variations of these model 
specifications are available and engineering data furnished on request. 


Numbers in parentheses, below model number, from left to right 
represent the following respectively: Loading section; Washing and 
Rinsing sections; Unloading section. 

Entire FT-200 Series, FT-300 Series and RS 


Series are approved for listing by U.L. and 
approved by N.S.F. 





CAPACITY RATINGS (MECHANICAL) See 1 HOBART MODEL 


" 


Conveyor Speed—Feet per minute .......... cece cece ncn e cece nce cesenccs 5 to 8 








DISHGGIOGEMHOUL ccc cc ccne o4 ec uses so 5 ie eau sie oo clic 6 ou oMeererere lene em ienancne 7,000 to 10,000 
FLGORESPACE — Table to Table Length ..... cc ccccsscccce crcccccsscccsns Determined by the combination of various lengths in loading and unloading ends. ™, 





MOTOR — Hobart-Built — See 2 RS Wash Rinse Conv. 
PR Ue ik. oo esd ee Wes ce ewes a ee's Y% 2 2 1 


Ya 





TANK CAPACITY — Gallons ........... 2. ccc ncscscsccccse csscecccscccces 23 4] 43 — 


PUMP CAPACITY — See < 








Gals. per min. — Weir VeSta. ..-5 . Seems ee ese ces sees oss 50 205 205 a 
P | HEATING EQUIPMENT. When electric heat is specified, a disconnect switch is 
HEATING EQUIPMENT — See / : | recommended. It should be located in the line ahead of the machine, by the 
(For keeping power wash and/or power rinse water hot.) electrical contractor at the time of installation. This disconnect switch is NOT 
Regulated Steam Injectors—Standard furnished by Hobart. 
Regulated Electric—Extra ............ 0006 swmne see cnemienerceret: geeceeae 2-10 KW Wash 2-10 KW Power Rinse 
RINSE — See . 
Minutes operated during hr. of capacity 60 
ODETARION 20... ccc ew cece ce cone 6 6 oe wie bie © anorectal ina eta an 
RATE OF RINSE FLOW — At 20 Ibs. Flow Pressure 58 
(Ce be FC? (il nr cnn rriraerrar cn otirarerans Goecga oso: 
RINSE CONSUMPTION — Gals. per hour ; 468 
At 20 pounds Flow Pressure — MAXIMUM .......... 0006 cecececcececee The above figures include 2 gallons per minute of 


final rinse water for feed-back to power wash tank. 





STEAM CONSUMPTION — Pounds per hour — MAXIMUM 
(Approx. 30 Ibs. per hr. = 1 boiler h.p. (BHP) 
Dishwasher, based on 10 to 50 PSI steam and on customer 
supplying final rinse water at 180°F. minimum ......... 0... eeeeeeelees 160 


Steam Booster, if used, based on 20 PSI steam — 20 PSI 
water flowing — 130° entering water, raised to 180°F. 








ei. CSDSIES IPS) ooo nce b6c 06g 5 SON 00 2 See 230 
EXHAUST REQUIREMENTS — Loading End ..........---ceee ceeecccececees 500 
Cubic feet per minute — Unloading End .........---+- -sseeeeeeeeees 100); etanuaraalor | 
(With Blower-Dryer) — Unloading End .............000. ceeeeeees eee 1500 CURIS 6+ ee ar: aS 
PEAK RATE OF DRAIN FLOW — Gals. per min. | * 
(Initial rate ‘venen ee nO erie) ere ree retention cc tiene es s.0.s 





SHIPPING WEIGHT CRATED®. «3 ¢..c. 22: Re re seed ee cues Varies by individual model... consult your Hobart representative. 











5 to 8 6 to 10 6 to 10 











7,000 to 10,000 8,750 to 12,500 8,750, 12,500 | 

4 m4 
ia | Determined by the combination of various lengths in loading and unloading ends. 
eS , , 3 : : 

Pre-Wash Wash Rinse Conv. — RS | Wash Rinse Conv. | Pre-Wash Wash Rinse Conv. 

2 2 2 Y% Y, 3 3 Y% 2 3 3 YY. 

= 41 43 = 23 41 43 = ri, 41 43 =) 

224 205 205 a 50 240 240 — 224 240 240, ay. 





HEATING EQUIPMENT. When electric heat is specified, a disconnect switch Is 
recommended. It should be located in the line ahead of the machine, by the 
electrical contractor at the time of installation. This disconnect switch Is NOT 
furnished by Hobart. 


2-10 KW Wash 2-10 KW Power Rinse 


60 60 60 


5.8 5.8 5.8 
468 468 468 


The above figures include 2 gallons per minute of 
final rinse water for feed-back to power wash tank. 











160 175 175 
230 230 | 230 
Figures shown are maximum ........... 
— | All exhaust vents to machine are furnished... .. ris SNS As Seley ia ata Meee A ro ns Pr sce Ores 
a i da ae ee a with locking type damper in each vent... 
38 38 38 





Varies by individual model... consult your Hobart representative. 





*This figure for five foot Pre-Wash. 
**This figure for six or seven foot Pre-Wash. THE HOBART MANUFACTURING COMPANY 
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— ($ink, cone or troug 





i: - B AT 
| { 


food waste 
disposers 


Basic FW-75 
unit is listed by U.L. 


*Cut-out for customers 
furnished component 





HOBART MODEL 








MOTOR — Hobart built — H.P. | Y% % %, ¥%, % 
Includes Water Flow Control, Cone adapter Cone adapter Sink type dish For general food | Cone adapter type | 
Automatic Pressure Switch, type for Food type dish-table table application waste disposing dish-table appli- 
344” water valve Service food application for dish for scrapping where sink or cone. cation for dish 
waste disposing) scrapping & general racked dishes & exists | scrapping & general 
disposing | general disposing | food waste disposing 
| | | 
WATER INLET Air Gap | Hydro-Flush | Air Gap Type with Air Gap | Air Gap : 
Overhead Spray | 
Rate of Water Flow | Assembly | 
Gals. per Min. 5 5 5 5 5 





——__\, __ as : | 
i fl 
TABLE OPENING REQUIRED “* I 19%” Dia. 1914” Dia. 21g! Xe] a 1914” Dia. 


HEIGHT OF DRAIN OUTLET 
Based on 34” Table 194” 194” 194” 1914” 194” 











o i | Basic Unit — 120 Ibs. — Shippin 
WEIGHT — Approx. ee pe OP ay ey anc Unit — 112 ths. —Net ‘ 








food waste 
disposers 


Basic FW-151 
unit is listed by U.L. 


*Cut-out for customers 
furnished component 
(sink, cone or trotigh) 





HOBART MODEL 








MOTOR — Hobart Built — H.P. | 1% 1% | 1% : 1y%, 1% | 
TYPE | | | | : 
Includes Water Flow Control, Cone adapter Cone Adapter § Sink type dish- | For general food Cone adapter > 
Automatic Pressure Switch, type for Food — type dish-table table application | waste disposing type dish-table 
¥%” water valve Service food application for dish for scrapping where sink or application for 
waste disposing scrapping & general: racked dishes & cone exists dish scrapping & 
disposing + general disposing general food 
| waste disposal 
WATER INLET Air Gap Hydro-Flush | Air Gap Type with | Air Gap Air Gap 
* Overhead Spray | e i 
: Assembly 







Rate of Water ss J | 
Gallons per Minute | 8 8 8 8 8 











TABLE OPENING REQUIRED 1914” Dia. 1914” Dia. 214%” x 17” : —_— : 1914” Dia. 











aa a cA Me | 

MINIMUM HEIGHT — : | | | | 
HOSr 1 1p oF Cae Rater oa 

WEIGHT — Approx. : : Basic Unit — 220 Ibs. — Shipping | 


_ Basic Unit - — 200 Ibs. rae Net — 











% % % 


| 


Cone adapter type 
dish-table application 
for dish scrapping & 
general food waste 

disposing 


Cone adapter type 
dish-table appli- 
cation for dish 

scrapping & general 

food waste 
disposing 


Swirl sink type 
dish-table appli- 
cation for dish 
scrapping & general 
food waste 
disposing 


% 


For general food waste 


disposing where sink © 


or cone exists 





Vacuum Breaker 
Flush Nozzle 
Cone pares 


Vacuum Breaker 
& ale Nozzle 


Vacuum Breaker & 
Cone fouls 





19%” Dia. 19” Dia. 





Vacuum Breaker 


194%” 



























NEOPRENE MOUNTING RING 


#1 FIRST BREAKING STAGE 
{LARGE WASTE) 


#2 SECOND BREAKING STAGE 
STATIONARY CUTTING RING 
~ 


PRIMARY CUTTING TEETH 
REMOVABLE AND REPLACEAB 


REVOLVING 
CUTTING BOWL 


#3 STAGE—FURTHER 
BREAKDOWN THROUGH 


SMALL CUTTING 
APERTURES 


WASTE DISCHARGE 4" 


x 4, 


NEOPRENE DRAIN 
CONNECTOR 


#4 FINAL BREAKDOWN 
BY REMOVABLE AND 
REPLACEABLE CUTTERS 


ADJUSTABLE LEGS — i 


ACCESS PLATES TO 
REMOVABLE CUTTERS 


INHERENT OVERLOAD PROTECTOR 


BLACK NEOPRENE FEET 


Basic FW-151 cutaway 





1% 


1% 1% 


i Cone adapter type 
dish-table application 
for dish scrapping 
& general food 
waste disposing 


Cone_adapler type Swirl sink type. 
dish-table application dish-table application - 
for dish scrapping for dish scrapping 
& general food & general food 
waste disposing waste disposing 





Vacuum Breaker 
Flush Nozzle 
Cone Nozzle 


Vacuum Breaker 
& Cone Nozzle 


Vacuum Breaker 
& Cone Nozzle 











1% 


For general food 


waste disposing where | 


sink or cone exists 


Vacuum Breaker 





8 8 8 8 
Ma 1944” Dia. 1944” Dia 19%” Dia 
it | 
: 1 6 Kl 16 Ke” 16 Ke” 1 6% Ge 
26%,” 263,” 263,” 263,” 
34” 34” 34” 34” 








ae 


5 H.P. 5 H.P. 





Cone Adapter Type, 
Dish Table Applica- 
tion for ‘ 


Dual Injection 
of Water Type, for 
Large Kitchen 


Installations Dish Scrapping & 
or Supermarket General Food Waste 
Applications Disposing 





Air-Break Type Air-Gap Type 





16 11.5 

; ; 19” or 19Y” |. 
32” x 32” =| Diameter Circle © 

144” 1444” 

580 520 

















vertical 








cutter/mixers = 
xApproved by N.S.F. wT ) 
*Approved by N.S.F. and listed by U.L. 
ee  ——————————————————————————— 
Capacity of Bowl—aQuarts ............. ccc ccecececcecce ce ++ + - 25 40 40 60 
Motor H.P. (2 speed) Low speed/High speed ........... 0. .cccceeceevccscecssevceee ee re oe ee 4.5/5.5 7.5/10.0 9.0/12.0 20.0/25.0 
Electrical—Volts/Cycles/Phase ............cceccecsceece ess : - 220/60/3 & 440/60/3 —_—_—_- 
BOM conn tte Vii Eee te 6: sass Re eee 6 auc es —————- Stainless Stee] ——_—_—_—— , Aluminum 
Mixing Baffle ..............cccccccccccccccccccccccccccccs.. fim Co hee eee Manual Manual . Powered Powered 
. Y% HP. 44 +#H.P. 
Attachment Hub Size (Optional¥ ............. 00. .ccccecceeceeces woe ee #12 #12 None None 
Weights— Net Ibs./Shipping Ibs. .......... 0c. ccc ccc ccc cecccce Se eet ish hole cians ec cees 283/397 ' 318/465 _ 532/772 970/1360 
KITCHEN CAPACITIES (Single Batch) : 4 : 
POUR RCPCAOS) ... isa. oo 5 MMs «0c oe ve ve «6 > « Narrow Knives | Low -— 1) Sec. 8 12 12 18 
Mayonnaise, Roquefort, French (Gals.) ......... ccc cccceccccce Knead/Mix Shaft | Low — 2 Mins. 5 8 8 12 
‘or Narrow Knives 
Potato & Egg Salad (Pounds) ....... 0... cece cece cc cc cece cccen ‘Narrow Knives Low — 20 Secs. 20 32 32 48 
Cheese Grated (Pounds) ......00.......0ncescceccccc ese \Narrow Knives Low — 15 Secs. 18 29 29 44 
Cheese Spreads (Pounds) ............cccccccccccecuunc enue, [Narrow Knives High — 1% Mins. 30 48 55 72 
Bread Grumbs (POUNGS) .. 0 sfees ec ness scccecsccccce eee ‘Narrow Knives High —- 2 Mins. 7 11 11 17 
SOUPS Stock (POUNGS))....52 Seer. «26... sasieee cee ee Narrow Knives Low — 30 Secs. : 25 40 40 60 
MEAT CAPACITIES 
Meatsrodig(POUNUS) ..22: sees. +ss...+.. 000s) eee ‘Narrow Knives Low — 45 Secs. 25 40 40 60 
Haleoalad (POUNGS) .. een... sss. .ccs ccd us cee ‘Narrow Knives Low — 38 Secs. | 25 40 40 60 
Wieners & Bologna Emulsion (Pounds) ........................ Narrow Knives _ High — 3 Mins. | 32 50 60 80 
Hamburger, Frozen 28°F. (Pounds) ...........cccccceccsscescs Wide Knives | Low — 25 Secs. 25 40 40 60 
Bivenraste: (Pounds)... :2 0500... .....s.00cc, oe Narrow Knives High —- 3 Mins. 32 50 60 80 
BAKERY CAPACITIES | : : 
Heavy Bread Doughs (Pounds) ...........cccc cece cece cccccce ‘Knead/ Mix Shaft Low — 1 Min. 25 40 45 60 
‘or Narrow Knives : 
Bread or Roll Dough — Light to Medium (Pounds) .............. ‘Knead/Mix Shaft © Low — 1 Min. 33 52 | 37 78 
or Narrow Knives ’ 
mizzaspougha(Pounds) .......2:. MMO. . ooo nc ccc occu. Knead/ Mix Shaft Low — 1 Min. 25 40 45 60° 
or Narrow Knives 
Pie Dough (Pounds) .......... APS 000 Narrow Knives Low — 12 Secs. 31 50 50 75 
Apple Turnovers & Cream Horns 4 SB) eee. eee Narrow Knives Low — 20 Secs. 31 50 50 75 
Danish Pastry (Pounds) ....... Ro ee ee Narrow Knives Low — 20 Secs. 33 52 57 78 
Layer Cakes (Pounds) ........... ec holalord sole laters Seneca et Narrow Knives Low — 1 Min. 38 60 60 90 
Lot ee (ots i nn i eee ae ‘Knead/ Mix Shaft Low — 40 Secs. 20 32 35 48 
rena t® 'or Narrow Knives — 
Ppl SMRGUNGS) ooo. os 2s s sae s sue. soca. Ween. Narrow Knives High — 2 Mins. 25 40 45 60 
prezemmeses 28°F. (POUNdS) 60. ...6 se. se sso schinesclcclcc. Wide Knives Low — 45 Secs. 16 26 26 39 


Standard Accessories — All Models: A shaft with 2 narrow knives and (for small quantities) a Knead/Mix Shaft. 
Optional Accessories — All Models: Wide knives, Grating Shaft, Wide Wave-Cut Knives, Knead/Mix Shaft for large quantities. 
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Narrow Wave-Cut Knives, Homogenizing Baffle. A reduction gear for operating Standard Hobart #12 at- 
tachments is available for Models VCM-25 and 40 only. 





vegetable peeler 


6430 and 6460 available less cabinet 
base and trap. Both available with timer 
when specified as 6430T and 6460T. 





xApproved by N.S.F. 
*Approved by N.S.F. and listed by U.L. 


HOBART MODEL 


STANDARD | | 


ADJUSTABLE LEGS 









| STAINLESS Working height 
; STEEL : adjustable from 
MOTOR—Hobart-Built ' chute to floor 
PGll BCST DS Bo0 Gocco 0 Oe e ee Y, H.P. 4% H.P. . 1 H.P. 34” to 39%” 
tt ree 
POTATOES 
eotrert olde ISU) Soc ne oo0 08» 60 ee Its aa | 15-20 Ibs. 30-33 Ibs. | 50-60 Ibs. duce 4 
HITE MEO COMME QWEN ls cei FYE) occu svc ajsin ec cov ecceecce 1-3 Mins. 1-3 Mins. 1-3 Mins. positions front, aN 
CARROTS | rear, left, right : 
GGMECt SIZE Barolin, .. cect le ie cesemielde.e eae ' 8-12 Ibs. 15-25 Ibs. : 
Tine*to Beel Batch) 2s cites Ge fa. 1-3 Mins. 1-3 Mins. | DRAIN (Bottom: of Cabinet) 
2” Male pipe size 
BEETS | 
Correct SizesBatch <........:. « setae eee reece eee ae i. 10-15 tbs. | 15-25 Ibs. SHIPPING WEIGHT — Ibs. 
Time to Peel*Batch .......... tcc. eens ae i 1-2 Mins. i 1-2 Mins. Base 43 — Peeler 99 







meat saws 


xApproved by N.S.F. 
*Approved by N.S.F. and listed by U.L. 


























™ - 
y 
TYPE OF OPERATION Manual | eee, | Angle-Feed me. 
CUTTING 13%6” High 16%” High 18%” High Spring-Fee utomauc 
CLEARANCE 10%” Wide 134%” Wide 1514.” Wide = : - 
KNIFE SIZE 
i ee ee Solid Stainless Steel 10” a ea 1134” 11%” 
CUTTING TABLE 15%.” x 31” 18” x 35” 21Y%4” x 38%” MOTOR 
| * : Hobart-built ve H.P. Ya HP. % HP. Ya WP. 
. 3 I eer aaa 
MOTOR 1 he 2 HP. ° HP. SLICE THICKNESS Up to %” = Upto%” | Upto1l%”, Upto1y” - 
i se a Wat 
15” x 20” 16” x 21” 17% ”y 24” boi i oe ” oe Automatic 
pope GE 204% Travel 42” Travel we Travel aia a ee agar eer cee lantes 
2 " NY driven carriage 
‘meat tenderizers 
Tenderizers approved by N.S.F. and listed by U.L. 
| 
t 
{ 
| 
{ 
i 
| 
| 
; 





ae 





Tubular steel legs 6” rubber-tired Suspended from discharge Lift-out tenderizer  Lift-out stainless steel 
with adjustable level- wheels in rear- hose for use with portable unit has stainless processing unit. Polished 
: i ing feet for instal- _ swivel casters, stand. Special mG steel processing aluminum one-piece housing. 
lation with 6430 and with brake in for hose furnished. 914” parts. ' For use where regulations 
6460. Stand furnished front. x 614”. Depth 5”. Polished aluminum require, the 401-S is equipped 
with adapter casting FLOOR SPACE one-piece housing. with safety cover interlock 
for mounting \% or REQUIRED SHIPPING WEIGHT — 4 Ibs. and safety chute. 
™ 34 H.P. commercial : 22” x 224" SHIPPING 
TT disposer with 3%” sink Height to raaler WEIGHT — 77 Ibs. SHIPPING WEIGHT — 78 Ibs. 
AX 2 flange. support surface 
SHIPPING WEIGHT — 70 Ibs. pee ASG IE a) 


Can be used with 

sinks up to 38” 

high. 

SHIPPING WEIGHT—22 Ibs. | 


Cee en ee eS Sst essnnstsussesessssnssusssuiihsitssseenseees 
THE HOBART MANUFACTURING COMPANY 11 





food mixing 7 
machines 





“OPTIONAL STIR SPEED” All single phase 20 quart 
mixers can be ordered with a low speed switch 
(only 53 RPM). Simply turn speed selector to No. 
1 position and hold ‘ON-OFF’ switch in ‘STIR’ posi- 
tion. Designated as AS-200 series. 


All Mixers are Approved by N.S.F. and 
listed by U.L. 


" 





HOBART MODEL (Standard Finish) 
(All-Metal Finish) 





CAPACITY OF BOWL a 
Standard Equipment — Quarts (Liquid) ............c ee eeeeeee 5 10 12 20 





CAPACITY OF BOWLS ; 
(Purchased as extra equipment with required adapters) 















































QUaPES ac Fes eet II ea neca c/o 2 oe aot: a ean oe MEE s eieie dance 3 12 
ATTACHMENT .HUB. SIZE: 23 co. ces scue ees ween cteens «so oc eee #10 #10 #12 #12 
Optional—Extra 
TIMER CONTROLEEQ oc. 5.0 hi ol ee ba os 5 eee ee (Add ‘‘T’’ to Model Number) 
MOTOR -—"Hobart-Built ort es.o. Go... soe cues sacs ee ee eee Ye H.P. yy, H.-P. Yy HAP. Y% H.P. 
KITCHEN CAPACITIES (Single Batch) 
Mashed POLALOES x... turer eerie. 6 create cube oes w6 eel es 6S aeeees B 3 Ibs. 8 Ibs. 10 Ibs. 15 Ibs. 
wen ped Gieath: ...«. Meee on cen s aie te euietentras Je. Sears. D—C 3 pts. 2 qts. 2% ats. 4 ats. 
Mayonnaise (Quarts. Of Oil) ccc. coe sic c ee cise see ences « seme D-—-C—B : 1% ats. 3 qts. 4% ats. 10 qts. 
ERREWiites . . amulet ool ns coacacme Sk coe eeu D Y, pt. ipt. | Mopts. | 1 at. 
Meringue (Quantity Of Water) .....6.....0s cece csc ccnc sess D Yy pt. , yy, pt. 4% pt. 1% pts. 
Wattevor Hot Cake Batters. oso. cccceccas tos is os 00 Seer B 2 qts. 4 ats. 5 ats. 8 ats. 
BAKERY CAPACITIES (Single Batch) | | . ‘ 
RaiscamOOUSMMUL DOUPI 2. . os cess 0 edares ces wssacc aes ocea E & EC 9 Ibs.—3rd 
Reavvebread DOUR aster tt sc sc occ se 0 e0e'ece 6.4004 4 eco arecsie 6 eee E & EC 15 Ibs.—2nd 
Bread or Roll Dough (Light to Medium) .............cccceeeee E & EC 4 Ibs. 11 Ibs. 13 Ibs. 27 |bs.—Ist 
Pebeee DOU Eye ccg eve.sinie Soe Pt tees otra ee ote MeIRE ns WG BO ee EOE 9 Ibs.—1st 
: 
GURNEE ret so ss 6 ules 5 eles sa on o's COE vee sels Sutse : P-B 3 Ibs. 9 Ibs. debs, 18 Ibs. 
Sigel (OGG? 9 Je ner inher Ae A B 8 doz. 16 doz. 20 doz. 35 doz. 
PoUpa) Sede ooo 2 Ge he A ere B 3 Ibs. 9 Ibs. 12 Ibs. 21 Ibs. 
BOXGO OAD GARGSEE.. Ci crire oc. oe eee ccc eewe Sewer ecavavess B-C 4 Ibs. 10 Ibs. 12 Ibs. 20 Ibs. 
MD GES ncosncoce.: 6 oo ee Be | 5 doz. 11 doz. | 12 doz. 22 doz. 
EMT WWEIMEES awe t eas codhn Cha eae a a errs B-C 3 Ibs. 10 Ibs. 12 Ibs. 20 Ibs. 
Short SPONG Ga AKCame. ee oo clot os, 5 SSSI o we eco det C&D 3 Ibs. 6 Ibs. 8 Ibs.- 15 Ibs. 
Sponge CakMBatter meni ccc nsnsese ns C-D 2 Ibs. —*'5 Ibs. 614 Ibs. 12 Ibs. Mm 
Angel Food (8 to 10 oz. Cake) ........eccceececcececeeecees | D-C 2 5 7 nS - 
Marshmallow ‘lchrig’ <\:ccc aeons eats cat cnsnetcne teen B-J VY, Ib. 1 Ib 14% Ibs. 2 Ibs. 
Fondant: (cing: . ... .c. « seu, ovtoten tere erere emer rep nets B 2 Ibs. 6 Ibs. 7 Ibs. 12 Ibs. 
Shortening and Sugar Creamed ..........c cc ccc ccc cccccccees B 3 Ibs. 8 Ibs. 9Y Ibs. 16 Ibs. 
Eggs and Sugar for Sponge Gaké:. 2. ..........6.+<-+ eee ee B-C 2 Ibs. 4 Ibs. 


5 Ibs. 8 Ibs. 
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¢ 
i 
t 
" 
20 30 60 80 80 140 
30 | 30 80 
30 40 30 60 40 100 
12 20 40, 60 40 100 60 110 
#12 #12 | #12 #22 | #22 (Extra) #22 (Extra) 
{ j ; 3 
Optional—Extra . 
| (Add ‘‘T’’ to Model Number) | Standard Standard Standard 
Y, H.P. | Y, H.P. ieePs | 1% H.P. 2 H.P. opel Ps 
15 Ibs. 23 Ibs. 40 Ibs. 50 Ibs. 60 Ibs. 100 Ibs. 
4 ats. 6 ats. 12 ats. 16 qts. 16 qts. 30 ats. 
10 qts. 12 ats. 18 qts. 22 ats. 30 ats. 50 qts. 
1 at. 1, ats. 2 ats. 2 ats. 2 qts. 4 ats. 
1% pts. 1 at. 1% ats. 3 qts. 3 ats. 5 ats. 
' 8 qts. 12 ats. 24 ats. 30 qts. 32 ats. 
, 4 $ t 
9 Ibs.—3rd 15 Ibs.—3rd 30 Ibs.—3rd 40 Ibs.—3rd 60 Ibs.—3rd 100 Ibs.—3rd 
15 Ilbs.—2nd 30 Ibs.—I1st 60 Ibs.—2nd 80 Ibs.—2nd 140 Ibs.—2nd 175 Ibs.—2nd 
27 |Ibs.—1st 45 Ibs.—l1st 80 Ibs.—2nd 100 Ibs.—2nd 170 |Ibs.—2nd 210 Ibs.—2nd 
9 Ibs.—1st 14 Ibs.—Ilst 40 |Ibs.—I1st 55 Ibs.—I1st 85 Ibs.—Il1st 130 Ibs.—1st 
Figures above are speeds commonly used. An increase in speed necessitates a reduction of capacity. 
18 Ibs. 27 \bs. 50 Ibs. | 60 Ibs. 75 Ibs. 125 bbs. 
35 doz. 50 doz. 100 doz. 115 doz. 125 doz. 225 doz. 
21 Ibs. 30 Ibs. 55 Ibs. 80 Ibs. 100 Ibs. 185 Ibs. 
20 Ibs. 30 Ibs. _ 50 Ibs. 80 Ibs. 100 Ibs. 185 Ibs. 
22 doz. 33 doz. 70 doz. 90 doz. 125 doz. | 235 doz. 
20 Ibs. 30 Ibs. 60 Ibs. 80 Ibs. 90 Ibs. 165 Ibs. 
wr 15 Ibs. 23 Ibs. a5 ibs. 70 Ibs. 80 Ibs. 150 Ibs. 
[i ay | 12 Ibs. 18 Ibs. 36 Ibs. 54 Ibs. 65 Ibs. 140 Ibs. 
15 i 22 45 60 60 120 
2 Ibs. 3 Ibs. 5 Ibs. 6% Ibs. 10 Ibs. 20 Ibs. 
12 Ibs. 18 Ibs. 36 Ibs. 45 Ibs. 65 Ibs. 100 Ibs. 
16 Ibs. 24 Ibs. 48 lbs. 55 Ibs. 65 Ibs. 120 Ibs. 
. | 8 Ibs. | 12 Ibs. 24 Ibs. 36 Ibs. 40 Ibs. 75 Ibs. 





THE HOBART MANUFACTURING COMPANY 
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choppers 





F.0.B. Destination 


All Choppers approved by N.S.F. 
and listed by U.L. 


HOBART MODEL 


CHOPPING END SIZE #12 #12 | #22 #32 ! #46 #56 
#52 available for 3 phase 
unit for fresh meat only 


MOTOR—Hobart-Built YAP. Y, H.P. | 1 H.P. 2Hee- 7 5 HP: 10-H.P. 
BPR CAIN 2.5. c) cc chavs, 6. 0 ucera-a otytee ciel setene ¢ | 3 Phase Only 
CAPACITY—lbs. per min. (beef)........ 4 to 5 Ibs. 8to10lbs. | 15 to 20 Ibs. | 25 to 30 Ibs. 60 Ibs. 125 Ibs. (beef) © 
First grind thru 4%” plate) 75 Ibs. with #52 end) 150 Ibs. (pork) — 


Larger choppers available with capacities up to 180 
Ibs. of pork or 145 Ibs. of beef per minute. 


HOBART MC-46 MIXING CHOPPER— STAINLESS STEEL 
For simultaneous mixing and grinding TABLES FOR MIXERS 


in combination with primary chopper. | AND FOOD CUTTERS 
Ideal for processing ground meat. 














tae P N.S.F. Approved * 
Cémplete specifications available Sala . | 

upon request. Table Table | 
P Me Model No. For Use With No. of Shelves Surface Height Shipping a) 
| (Inches) (Inches) Weight (Ibs.) } 

2024-SS | 5, 10,12 & 20 | One 20x20 | 22 | 50 

| Quart Mixers | 
2732-1 14” or 18” One | $3097 31% 80 
Listed by U.L. SE $$$ — —_— 
2732-2 Food Cutters Two 32 x 27 31% | 110 





All tables are equipped with adjustable leveling feet. 
Heavy duty casters are optional. 


food cutters attachments 

















BOWL SIZE 14,” ; 18” For use with Standard equip- Available with For uniform, high- 
Hobart mixers, ment includes adjustable slicer speed dicing of 
ATTACHMENTS HUB SIZE #12 #12 food cutters and round, tinned plate, grater fruits, vegetables, 
: meat choppers. feed pan, plastic plate and %,”, etc. — even cuts 
MOTOR — Hobart-Built : Y% H.P. TP. stomper, knife Ke”, Ke”, and Y” French Fries. 
: : and plate (%” shredder plates. Available with 
ala ee in Pounds | in Pounds diameter holes). Also available 1-, Y-, %-, or Y- 
ingle Batc : : 3 : 
Bread Crinne : ly, Atos Other plate sizes with tubular inch grids. , 
Cracker Crumbs b-14t02y% = Ato6 4 available. front. a | 
Cabbage for Relish 1 Head 6 to 7 UR 600 rer rc ene cae TERRA 
Potatoes Hashed 3% to4 8 | bh} 
Material for Mince Meat 4to5 14 HUB SIZE #12 #22 #12 #22 #12 #220 
Nuts and Fruits 3 to5 eae 
Fresh Meat 5 14 to 15 
Vecetabiee ansoune 2V4 te 4 a 9 OTHER HOBART Soup Strainer and Colander, Juice Extractor, Tray Support,. Knife and 
Parsley 1 to 2 4 ATTACHMENTS Tool Sharpener also available for use with certain Hobart Machines. 
Celery for Salads oe SOs * 














scales ae 









lon) 
, | 





RimatnnasannnennananiMiarnnnsnanasventtirerans teenie sina 





| CAPACITY — Ibs. Up to 10 20 0z. to 3 Ibs. 500 to 5,000 6,300 i 1,000 


Over and under with - 


Zero Center Chart 20 oz. x % oz. 





- either plain or grad- 500, 1,000, 2,000 = — 
CHART — Ibs. Dp y ie 
= uated 2 0Z., % 02z. 3 Ibs. x Y% 02. 5,000 
‘ . or 30 grams x 5 on 
| either side of zero. 
PLATFORM | : | 46 x 38, 48 x 48, 60 x 48 46 x 38, 48 x 48, 60 x 48 . 
DIMENSIONS — Inches — x S16 7 72 x 48, 76 x 54 72 x 48, 76 x54 MSS 
SHIPPING [ é 
WEIGHT — Ibs. | 31 16 1,500 1,350 190 





automatic dial and Project-O-Weight scales 


: : ( 
ye { . 
Baer ¥ j 
4 e < “Reet 
' <i re 4 a 
eB ie A 
Z ~ 
4 
1 














CAPACITY — Ibs. 50 to 2000 25 to 2000 125 to 2000 125 to 2000 
, 

CHART Ib | 507s 125,200 25,00, 7a) 200, 125 125, 250, 500 125, 250, 500 

—. 500, 1000, 2000 250, 500, 1000, 2000 1000, 2000 1000, 2000 
PLATFORM | 18 x 20, 21 x 29 18 x 20, 21 x 29 | 18 x 20, 21 x 29 
DIMENSIONS — Inches 30 x 30 30 x 30 . 21 x 29, 30 x 30 30 x 30 

SHIPPING 

WEIGHT — Ibs. 450 450 500 500 





accessories 


Stainless steel pan 

moisture-proof kit 

shatterproof or wire glass 

Stainless steel pivots and bearings 
incandescent or neon lighted dial 
adjustable stand 

avoirdupois or metric systems 





IER AN BARRE LN AN PE A EAN IIS 


~~ EXCLUSIVE PROJECT-O- 
WEIGHT INDICATOR 





" 


) AUTOMATIC DIAL 
ee ea WITH EXCLUSIVE TAPE DRIVE OPTIONAL 
ouble face dials MECHANISM RECORD-O-WEIGHT PRINTER 
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Representatives 
x. ~- 
Hobart has 229 Field Sales and Service Offices. Check your 
local telephone directory. Listed below are Hobart Dealer Divi- 
sion Representatives. >) 
ALABAMA is. eae MISSOURI OKLAHOMA 
T. L. Fitzgerald Barry R. Burlis Daniel F. Darc 
Birmingham CHitce P. Shaw St. Louis Tulsa , 
4 Walter R. Cameron 
TeSsW. crene anes esa Kansas City OREGON 
Phoenix S emma 0. Damerow Poe P Hart 
ouis ortian 
CALIFORNI INDIANA 
ie i Charles R. Sharp Richard te PENNSYLVANIA 
Los Angeles Indianapolis Thos. T. Daly 
Edgar W. Keyes NEBRASKA Pittsburgh 
ee Angeles Z IOWA William G. LaPier Chas. S. House 
Jack Madigan Edward L. Copes Omaha Philadelphia 
Burlingame Davenport NEW YORK chr istomned Morris 
ager 2 Minds LOUISIANA Frank M. Bowles Non, Weenie 
Ray Moss, Jr Frederick W. Koch New York Philadelphia 
Tees Metaire Glen M. Burford : 
Sacramento New York Eapard J. Sullivan 
Harold Sauser AT arrisburg 
Santa Ana MARYLAND SE ia Robert E. Werst 
Thomas A. Mahan ‘ Pittsburgh 
COLORADO Baltimore eveat a aneacick TENNESSEE 
Martin E. Rust 
Denver MASSACHUSETTS on Kennedy C. J. Anderson 
Richard Medle r Memphis 
CONNECTICUT Boston 2 : Kenneth B. Knabe Pins, 
Thomas F. Drake Gilbert Mello New York 
Hartford AuetOn Gerard F. Nolan He AN Goodhart 
FLORIDA Richard A. Plank New York ouston 
L. J. Lindekens Boston He ven Co al 
Mi w Yor 
aeeN et orn MICHIGAN Sam Venezia Joe C. Schnell 
Tampa Witliam Frank pe Yeti Dallas 
4 etroi ac ite 
Ak y W. E. Magnus New York sed COLUMBIA 
peril ’ Detroit NORTH CAROLINA ashi 
Atlanta bk : Washington, D.C. 
Ernest B. Duckworth Real ad John Vollette Thos. F. Rataiczak 
Atlanta Charlotte Washington, D.C. 
HAWAII pa OHIO WASHINGTON 
etroi 
William R. Clapper 
— MINNEsom ent — 
ILLINOIS Rober panatneY pe C. Humpleby WISCONSIN 
inneapolis olumbus 
Thompson H. Ford Gerald R. Wacholz Robert A. Weed Werner J. Hoffman . 
Chicago Minneapolis Cleveland Milwaukee “ 


...and for the Home Ms tclhhemA sed. pisnwasuers 


Ronco ante 


oT cies Stew ! 
SoMa EAS) ene HER § 
Seem e| 


3 series of built-ins featuring Vari-Front panels to match any kitchen decor, plus perfect performance that gets 
dishes cleaner, drier too. Also, convertible-portables for permanent installation later, dishwasher-sink combina- 
tions and top-loading portables too. All have 4-Way wash, Flo Thru drying and big, versatile capacity. For more 
complete information, refer to Sweet’s light construction file. 


Listed by U.L. 















DIMENSIONS 
Inches 


SUPERBA IMPERIAL CUSTOM 
KDS-15 KDI-15 KDC-15 


WASH CYCLES 
Rinse Utility 
a Tie 


Superba ae ce a ae 11% a 34Y4t 154 
Imperial DuaCycle 10% 34Yt 151 
Custom Laie al = Wey ae mer 


All 3 Series above} 24% | 

Superba il a oe eee = 24% a = 
Custom 10% 24% | 48 leg 
Superba ieee a 1% 11%) 26% cal 218 
Imperial DuaCycle 10% — 26% 36% 215 
Custom 10% — 26% 36% 200 
Classic VariCycle 12 12 26% | 22% | 35% 145 

Classic Electra —_ 48 26% | 22% | 35% 143 


(*) Plus time required to heat water to 180° for final rinse. tHeight can be reduced to 3334” or increased to 3514”. 





Ibs. 










Built-In 











Free-Standing 


Dishwasher- 
Sink 












Convertible- 
Portable 






Portable 





PORTABLES DISHWASHER-SINK 
KD-5 & KDY-5 KDS-35 & KDC-35 





&S & . aes a i 
Kitche on JO Bell. ELECTRIC HOUSEWARES a pet QUARTS 


Complete food preparers have power to spare for mixing jobs other mixers wouldn’t attempt. Each operates over 
a dozen work saving attachments. Two models can even knead yeast dough—a KitchenAid exclusive. And, for per- 
fect coffee in every cup, the KitchenAid Electric Coffee Mill grinds just the amount of bean coffee you need % Sy K45 
when you want it—just before brewing. It’s the secret to full-flavored coffee everytime. Ml if 4% QUARTS 


Listed by U.L. 


HOBART. 


Quality All the Way 


K5 A 
5 QUARTS 
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